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IN THE CLAIMS 
Please amend the claims as follows: 



1 . (currently amended) A pump for moving a product, comprising: 
a separating apparatus; 

an air pump for providing a vacuum to the separating apparatus; [[and]] 
a pressure valve apparatus for allowing the product to be removed from the separating 
apparatus : and 

a blower for blowing the product out of the pump . 

(original) The pump of claim 1, wherein: 
the separating apparatus is a cyclonic separator. 

(canceled) 



2. 



3. 



4. (currently amended) The pump of claim 3 claim h wherein: 
th e forc e d air souroe-is on oir pump; and 
the vaoumn s Qige e blower is an air pump* 



5. (currently amended) The pump of 6laim-3^ claim h wherein: 

tho fnro fl d a\r nnuroe and th e vacuum s oufc e the air pump and the blower arc a singl e the 
sgme air pump. 

6. (currently amended) The pump of dcam^ claim 1, and further mcluding: 
a cooling apparatus for cooling air exiting the forced oir ^ouyee blower. 

7. (currently amended) The pump of claim 1 » and further including: 

a demister for removmg moisture from air ^tering the vacuum oouro e eirpump. 



(original) The pump of claim 1 , wherein: 

the pressure valve apparatus is a rotary dump valve. 
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9. (currently amended) The pump of claim 1» wherein; 

the pump is adopted to pump a win e produot capable of pumping a liquid-solid mixture. 



10. (currently amended) The pump of oiaim 1 claim 9. wherein: 

the pump io adapted to pump tl^c liquid-s olid mixture is a wine product m«$t . 

1 1 . (currently amended) The pump of claim I r claim 10. wherein: 

the pump t s adapted to pump the wine product is wine must pomac e. 

12. (currently amended) A wine must pump for pumping a w§t wine product, comprising: 
a separator for separating the wet wine product from ahr; 

an air pump providing a vacuum sourc e for drawing sufficient to draw Ihc wet wine 

product into the separator, 

a valve apparatus for allowing Qie wet wine product to &11 out of the separator into a 

depository; and 

a blower providing ([a]] compressed air s ource for blowing sufficient to blow the vagi 
wine product out of the wine must pump« 

13. (cunently amended) The wine must pump of claim 12» wherein: 

the voouum s ourc e and the oomprooaod air oouro e ore blower is an air pump« 



14. (currently amended) The wine must pump of claim 1 2, wherein: 

the vaouum oouroe air pump and the oompnooaed air oo itfee blower are an air pum p? 

w4imM» the same air p ump; and 

at least some ak drawn out of the separatcn* is used to blow the wine product out of the 

wine must pump. 
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1 5 . (currently amended) 1 he wine mu5t pump of claim 1 2, wherein: 

the wine prodijct drops out of the depository into a mixing valve; and 

air from the oomprouuod uir oource blower blows the wine product out of the mixing 

valve* 

16. (currently amended) The wine must pump of claim 12, and further including: 

a heat exchange apparatus for removing heat from compressed air exiting the compressed 
gif oouro e blower . 

17. (original) The wine must pump of claim 12, and fur&er including: 

a demisting apparatus for removing moisture from air exiting the separator. 

1 8. (original) The wine must pump of claim 1 2, wherein: 
the separator is a cyclonic separator. 

19. (original) The wine must pump of claim 1 2> and further including: 

an in line silencer for reducing noise caused by air exiting the separator. 

20. (currently amended) The wine must pump of claim 1 2, and fiirther including: 
a silencer for reducing noise from the eoinpr e ssod air souroe hlSQKS- 

21 . (currently amended) The wine must pump of claim 20» wherein: 

the silencer is cozmected such that air entering the oompreoa e d air souro e blower goes 
through the silencer. 

22. (currently amended) The wine must pump of claim 20, wherein: 

the silencer is connected such that air exiting the oomproo o ed oir souro e blower goes 
through the silencer. 
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23. (original) A method for moving a wine product, comprising: 

E^jplying a vacuum to a separator to draw the wine product into the separator^ 
removing the wine product from the separator into a depository; and 
blowing the wine product from the depository. 

24. (original) The method of claim 23 , wherein: 
the vacuum is created by an air pump; and 

air exiting the air pump is used to Wow the wine product from the depository. 

25. (original) The method of claim 24, wherein: 
the air is cooled. 

26. (original) The method of claim 23, wherein: 

the wine product falls from the depository into a mixing valve; 

the wine product is mixed with compressed air in the mixing valve; and 

the wine product is forced out of the mixing valve by the force of the compressed air. 

27. (original) The method of claim 23, wherein; 
the wine product is a crushed grape product 

28. (original) The method of claim 23, wherein: 
the wine product includes a must 

29. (original) Hie method of claim 23, wherein: 
the wine product includes a pomace. 

30. (original) A method for moving a product, comprising: 
drawing the product into a chamber via vacuum; 

drawing gasses from said chamber via vacuum to separate said gasses from said product; 
and 

pushing the product from said chamber via compressed gasses. 
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3 1 . (original) A pump comprising: 

means for drawing a product and gas mixture into a chamber; 
means for separating the product from the gas; and 
meanis for removing the product from the chamber, 

32. (original) A pump comprising: 

a chamber; 

an inlet port coupled to said chamber to facilitate the flow of product into said chamber; 
an outlet port for discharging said product from said pump; 
a vacuum port coupled to said chamber; 

a vacuum source coupled to said vacuum port to provide a negative pressure in said 
chamber^ whereby said product can be drawn into said chamber through said inlet port; 
a pressurized gas source; and 

a mixing valve coupled to said chamber, said outlet port, and said pressurized gas source, 
whereby said product can be pushed out said outlet port by said pressurized gas. 

33. (new) A pump according to claim 1, further mcluding an inlet valve disposed in the 
separating £q[>paratus near the pressure valve apparatus, whereby gas entering the separating 
apparatus via the inlet valve agitates the product to prevent blockage of the pressure valve. 

34. (new) A pump according to claim 12, further including an inlet valve disposed in the 
separator near the valve e^paratus, whereby gas entering the separator via the inlet valve agitates 
the product to prevent blockage of the valve apparatus. 

35. (new) A method according to Claim 23, further comprising ^itating the whie 
product in the separator to prevent clogging durix^ the step of removing the wine product from 
the separator. 
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